f ĩͤ . ĩͤ uk. - 


. 7 8 
"w, 
1 5 » 


"hs 
1 * — 
7 „ 
I. * 
* 
jp 
* 
7 
is x 1 7 
rer C 4 
33 
"a F 
K 7 
3 4 „ > 
, 771 . > 
7 


x 
* * a 
— y = 
A 7 wy 
— " „ 
7 4 * . * 2 
0 } 
4 g 8 
8 C n 
4 : . . . 
— G 1 8 F * 
F 1 3 8 


6 4 
% * 0 + 
. dee 
* 4 . 
4 4 g 
* % — 
4 * - DO 
* *, * . - 
7 . * +4 * * = 
5 * 1 * p * « 
A i . 
©1543 t 4 . 4 
— v 
. 4 * . \ 4 8 1. 
1 * 2 4 
1 r * * ? 2 
* * 4 # 
J * 1 LE» : al 
* * * 
. þ we x 
_ * Ei 1 ** \ l 
\ * % 0 . 
: 8 2 f * 
— 3 „ . 7 ; 4 ' 
7 * 4 * 2 * »4 * 
. 5 * 5 5 on — * 646.465 2 
1 48 I * - 72 21. 2 25 ann 


——— — 


ren —— 


ct 


© ad) 
: 
” 
*. 
— 


— 
» 
2 
5 
* 
PI 
1 
9 
* 
pc 


> 
z 5 
$3. 
4 
* 
* 


Nr 


1 
— 
* 
* 4% 
F 
+ 
* 
* 
0 
dy 
of 
7 4 
AS. 


a * * 
* 
£ 
1 
* 
. 
$ 
” 
4 ' 
- Fo 


* 
8 
> IX 
% 
» 
eu 
I 
- 
* 
8 0 , 7 
*. A % 
* 
* 
4 
> 
ay — 
1 
: 
* 
1 
* 
* 
— — ee 


N „ 
; * H 1 1 ö N y f 8 
b « 


"RESPECTING TH | 


DISTRESSES OF THE POOR, 


; or e more e effetually | 

+ to the eftabliſhment of good govern- 

ment among the middle and lower ranks of : 

the community, than that ſpecies of equality 

which enables every man by his induſtry to 

; procure, at all times, the neceſſaries of life. 
Without entering, at preſent, into the ſources 


of thoſe difficulties, which the poor, even the 
induſtrious poor, of this country labour under, 


it muſt be obvious to every conſiderate per- 


ſon, who is placed in a ſituation ſuperior to 


this claſs of the community, and who mi- 
nutely calculates his own expenſes, that, with 55 
the Wem induſtry, the labouring man muſt 
. 42 „„ 


{08 


find extreme difficulty to preſerve his family ; 


from the miſeries of real want, not only 
of the comforts, but even of the neceſſaries : 


of life. Many labouring men do not earn 
above eight ſhillings a week, whilſt ſome 


individuals will earn a guinea ; but happy i is 


-, the labourer who, upon an average, makes 8 
© half-a-guinea' a week, or twenty-ſix guineas 
a year; and many of the poor have a wife 
and four or five children to maintain. I 
know it is often urged, that the Poor are 
: improvident, and never avail themſelves of 
opportunities of ſaving a pittance to provide 
. againſt. times of difficulty; ſuch as, being 
out of work, viſited with ſickneſs, or aſſailed © 
by the rigours of winter. Ws acknowledge Rs 
that too many come under this deſcription, 8. 
but let it be remembered, that one drunken or 
profligate man makes more noiſe, and becomes : 
more conſpicuous, than a thouſand ſtarving, : 
5 modeſt, induſtrious, and worthy perſons; as . 
1 15 one eclipſe of the ſun attracts more 'obſer- 1 
vation than the annual brightneſs of this 
5; luminary : and. cruel would it be, as os 
_ unjuſt, to cenſure a whole claſs for the miſ- 


conduct of a few individuals, With equal 
N e | Juſtice 


. 


55 juſtice 4 0 the whale female tix * Sed 
for infidelity; becauſe a few worthleſs women 
of rank, acquire more notoriety by miſconduct, 
than a thouſand of the moſt amiable women 


by their virtues: for true worth ſeeks. ob- 5 
ſcurity rather than publicity; and I will ven- 
ture to add, that female virtue and chaſtity 1 


manners never prevailed at any one period in 
this ns more e than at the e time. 5 


70 return to this ſtate of the poor: let him $i 
who cenſures their improvidence, reflect i upon 


his own. expenſes, aſk himſelf what he ex- = 7 | 
pends on. coals, on clothes, on waſhing, on ik 


houſe- rent; nay, let him only calculate what | 
he ſpends for bread alone, an article in which 


there is rarely much waſte ; z and he will then | 


wonder how a poor man, with half-a-guinea 5 

a week, feeds and clothes a family, pays rent 

LI for his apartment, buys a few coals, and con- 5 
trives to exiſt. This wonder will be increaſed, 1 


if he take into conſideration, that by expoſure : 1 


to all weather ſickneſs often ſupervenes, and 
every reſource 1 is, ina moment, annihilated. 5 


1 ſhudder whilſt 1 rellect what a dreadful 5 


; proſpeet i is profited to a tender wife and fa- 


25 ä 


8 
** an * 3 1a >< 
op IR os rr n 
8 5 f : 
r N 


e K. 


Þ a . n 
ee 8 65 659 * Pc I. n * . * 2 


T7 
inidied children! A gainſt Gig \may the 


hand of affluence never be ſhut ! And if ever 


there exiſted a nation more humane and 


generous than another, it is this, where relief 


of every kind is diſpenſed with a liberality 


which characterizes it as much for its hu- 


manity as for its wealth. But though there is 
much wealth there is alſo much indigence, 
and the ſeverity of winter, which ſtops the 


employment of any labouring man, has nearly 
the ſame effect on him, as if ſickneſs had con- 
fined him to his bed; and, without ſuccour, 
| his. family muſt be famiſhed. If to theſe be 


added an increaſed price of bread, beyond | 


the reach of his earnings, ſuppoſing him ca- 


| pable of working, his miſery i is {till W 5 
BY without iments ad. | 


This is the bree Gs Us many 1 


5 people at the preſent moment, and laudable 
are the exertions every where making to avert 
a cataſtrophe dreadful even in idea, of ſtarving 


 * This was written in the late hard winter, and ſhewn in 
manuſeript to a few friends, And no winter is ſo mild as not 
to render the obſervations in ſome degree applicable: 
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| fuine, and. death, dl beer vent 


ES 


ina A land of wealth and. — My inten. 


tion in writing theſe, hints, is to impreſs.upon 
che public that much real inevitable diſtreſs 
really prevails among the virtuous poor, and 
that charity cannot be exerciſed more _ 
than at this ſeaſon, when the price of bread, 


and of all che — of e 18 e 


| ne, 


The 5 of | 1 food, fuel, * Lt e 
© the poor, whoſe little pittance does not 
enable them to go to the beſt market, is cf 


laudable, and may ſave thouſands from debt, 


her. ou 
better times may afford them other means of 
ſupport. Never be weary, h 


his indufrious wiſe, 2 


As the poor of London ſuffer much in winter/from the 


wah price of coals, it might become a laudable inſtitution to 
authorize the church-wardens, or certain humane perſons in 

each pariſh, to buy in a ſtock of coals when cheap, and ſell 
them to the pond at prime coſt in {eaſons of e . 
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But 10 cannot here avoid noticing * acts, . | 
a as acts of charity, which appear to me 
not only uſeleſs, but even injurious to thoſe | 


for whoſe benefit they are deſigned. It is not 


5 unuſual for the opulent i in rigorous ſeaſons of 
the year to treat the poor with a whole ox or 
cxen, and regale them with hogſheads of ale. 
I doubt not but they get well repleniſhed for 
the day; but alas! the day of feaſting, only 


makes them feel more poignantly its reverſe,, 


the day of faſting. It neither tends to good - 
morals, nor to perſevering induſtry ; ; but, on 
the contrary, is deſtructive of both. Much 95 
more charitable would it be, to expend the 


money which the donation of oxen and ale 


would coſt, in fuel, warm clothing, and other 
| neceſſaries, which would laft beyond the . 
day of feaſting and fulneſs, and warm the 
indigent with comfort through the winter. 
You opulent and great in the land, whilſt 1 
reſpect your intentions, permit me to direct 
your beneficence i into channels of real charity, 
to the permanent ſuccour of Nn and 3 
pining want. 
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3 religious fociety,' conſiſting of about fifty 
| Fate. members, for the moſt part of the 


middle and lower claſſes, has exiſted in this 
country upwards of a century, in which abject 


poverty i is the condition of none. * 
as it is, that a ſect debarred by reſtrictions in 
: government, from enjoying any public office 
or emolument, and from ſharing its penſions, 
; perquiſites, and ſinecures, ſhould have formed 
a a conſtitution,” that prevents the miſery of 
want, in the midſt of poor rates amounting 
to two. millions three hundred thouſand 


4 pounds a year, of which they do not partake: | 1 


it is till more ſurpriſing, that the community g 
| at large ſeeing this, and feeling the weight of | 
taxes, ſhould never have inquired of this ſect, 


= Tell us your fyſtem ? At the ſame time, this 


ſyſtem i is comprized! intwo words, PRINCIPIIS , 
OBST a, remove the caufe of diſtreſi in its com- 


5 + mencement. A prominent part of this . 


5 perſons inthe reſpective meeting are appointed 


tem 1 ſhall explain. The moment any in- 
dividual of this ſociety applies for relief, two 5 


5 to viſit him, and to adminiſter ſuch aid as the HO 


| nature. of the caſe may require. If the object 


l diſtreſs be 2 female, two of the x an" 
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| deputed to pay this rials viſits. n 1 ſo wit 
times a family in want is cheered by Ms 
—_ | attention of both —_— Gk b | 


Gate . in poor ae may 10 
rom ſudden illneſs, and by a moderate tem- 
porary relief, in the ſeaſon of affſiction, ſub- 
ſequent aid is rendered unneceſſary; but from 
whatever ſource it may ariſe, when a perſon 
becomes involved in diſtreſs, unleſs; that diſ- 

treſs, and the cauſe of it, be obs removed, 8 
ſery enſues, and the reſult he 
uſually is a workhouſe; or, what is ill 
. intoxication to drown care, or diſ- 
boneſty in the deſperate hope of overcoming 

it. Bad indeed is the beſt; for, in general, 
the moment a family is ſo involved by the 
miſerable policy of the preſent poor laws, 
as either to ſtarve or to enter the doors: of 


a poor-houſe, all pride of independence, 5 


reſulting from induſtry, is annihilated; that 
kind aft independence which is the boaſt of 


an Engliſhman. Every | paſſion that gives 
energy to ſoul and body ſeems buried in the 
common wreck of his independence; his 


. 
offipring bie the hive inertia, and 4 
mean, beggarly, ſqualid race is generated, 1 5 

doomed to become a burthen to themſ Ives, 

and to the community, as long as the ſame 

policy is purſued. This ſubject, however, 1 

now ee to ene in a future 1 N 5 


The prindiflis - Lf, as 1 oberes | 
: 19 5155 the immediate attention to diſtreſs, | 


which, by early removal, prevents its ſub- 
ſequent eule, Te: this end, it would be 


adviſeable to inſtitute a ſociety in every 15 : 


- pariſh, ar even in ſmaller diſtricts, of the 55 
inhabitants of both ſexes, to receive the ap- 
8 Plications of any individual in the diſtrict, 
who may have lived above pariſl aid; but 
who, from ſickneſs, or other unforeſeen event, 
may want temporary aſſiſtance; and to ad- 
miniſter ſuch relief as the preſſure of diſtreſs 5 


may require, agreeably to the TR — Wu 


; A the fect e to. 2 


By f rack faperimendence of the les. the 
over the indigent, pariſh poor would Om 
ceaſe, < or r eri in a TY" mall degree. 
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e the dt rid of a large Api. 


| falls i into diſtreſs, leſs attention, in proportion, 
is paid to his particular diſtreſs. It would 


7 


therefore afford the exerciſe of more active 


E "Dy this PRO: ſuperintendence, the rich 
8 would ſee the diſtreſſes of their poor neigh- 
: bours, and learn, in this ſchool of active 
5 morality, the unaſſuming enjoyment of their 
ſuperior bleſſings, and the habitual exerciſe 
of chriſtian charity. To ſee gentlemen entering es 
the hovel of the poor man, and ladies ſym- | 
pathizing in the chamber of the poor woman, 
; would elevate the dignity of human character; i 
and whilſt it cheered poverty, it would tend 
to promote a virtuous exertion | to overcome 
it 8 e A. | es, 


It may 11 1 chat many of chain poor 


| are too entre t to merit attentions of this | 7 
kind, - 


humanity, were ſocieties formed in ſmall. 
diſtricts; and in every ſociety, two of each 
3 ſex ſhould be deputed every month to hearken 5 


to the voice of miſery, and to endeavour. bo. 
adminiſter relief. j 


iS 13 4; 
3 kind, "ip hicks ware vs AdeRiticted in van: 
From an extenſive knowledge of the ſubjects 0 
of human infelicity, 1 am convinced, that 
few individuals are ſo depraved as to become i 
Ty irreclaimable by kindneſs. The lion will lick 
| the hand of him who draws the thorn from 
his foot. Were the plan, however, of early 
relief, once adopted, this hardened ſtate would Ev 
not be acquired; for depravity i is not habitual, Tr 
where oppreſſion i is not permanent. There is 
no expreſſion more illuſtrative of the character 
of Chriſt, than the epithet contemptuouſſy . 
applied to him, + Behold the ee 10 bak. 


] lcani and fi 4 e ners. 1 


| "x may here err. to an order Tifioned. 
of the preſent worthy Lord Mayor, to leſſen 
the price of bread, forbidding the barbers fromm 
uſing flour inſtead of hair- powder made 4 
ſtarch, under a penalty of ten pounds. Were 
the barbers to uſe ftarch-powder alone, the 51 
: product of their induſtry. would not enable 35 
them to live, and above one half of them are „ 
not each worth the penalty to be iuſficted; fo 
a chat if this old act, W revived,” were 75 


FR, put Wo 
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. into execution as 1 as it FR now 
eluded, the priſons would be crowded. * 
1 more accumulated 188500 chan now e 


peg ITY oe the” poor it is, n this at 1 
not reſtrain the barbers and hair-dreſſers from 
mixing about four pounds of wheat-floue | | 
with one pound of ſtarch, otherwiſe the. de- 
ſtruction of wheat flour would become a more 
ſerious evil; for, as full two pounds of 

v rheat- flour are deſtroyed in manufacturing 
one pound of ſtarch, it follows that, were the 
85 barbers and hair dreſſers to uſe ſtarch- powder 
alone, agreeably to act of parliament, twice 
the quantity at the leaſt of wheat-flour would 

| be conſumed upon. the head inſtead of re- 
pleniſhing the ſtomach : hence it would be 8 
much more humane in the legiſlature to paſs 


NO an act immediately, forbidding the barbers 


55 from uſing ſtarch at all, and confining them, 
We powder muſt be uſed, to flour alone; and, 


at once, generouſly and humanely ſubmit to ; 5 


forego the duties on ſtarch, till the return of 


0 better times for the diſtreſſed poor. If, inſtead 


585 of vole bullocks and quangering dong 
bh | no 


ü 28 men «aol women of the land N 
allow their hair to be cheriſhed by nature, 
and totally relinquiſh the dirty. faſhion of 
ſtarch and greaſe, the poor might really ex- 


perience the benefits of their forhearance of 


a cuſtom, filthy to clothes, and abſtraQtive of 
_ perſonal charms. Till then all the heavy exciſe . 
duties, and improvident revenue acts of par- 
liament reſpeQing ſtarch and wheat-flour, are 
perhaps deſtructive of the very end propoſed 
che feeding the poor with bread. Previous 
to paſſing the hair- powder bill, it appęs 
the accounts from the Exciſe- Office 2 

parliament, that 8, 170,194 pounds of ſtarch. 
were manufactured in Great Britain in one 
year. The miniſter at the ſame time Rated 
the number of hair-dreſſers to amount to 

50 0. The author of a letter to him, ſup- 
poſes from theſe facts, that, if each hair-dreſſer 


uſed only one pound « of flour a day, 1 it amounts 6 | 


on. an average to 18,2 50,000 pound i in one 
year, or 5,34 4.284 quartern loaves, at the uſual | 
allow. ance of 3% pounds of flour for a quar- | 
ten: lat 5 and ſuppoſing only & four f times. + this 


5 _ . Jenn Donaldion, eld. 


ee, 


qu anklty; of flour 


under the preſent aſſize, 00. amount to wi 
aan PRs . 


„ere 


K... ee 
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uſed by. toe who drem 
their own hair, and others who are not pro- 


feſſed hair-dreſſers, will make 21,2 56,9 36 
hs quartern loaves ; ; thoſe three numbers being 5 


added, amount in all to 30, 571,226 quartern 15 
loaves at gd. each, which is one farthing 


— 


But as every Ki. lhe. ki 7 4 


N miniſhing the conſumption, and conſequently 
the price of flour, is of more or leſs utility, 
I cannot conclude without recommending the 


uſe of . as a « portal: ſubſtitute for bread. * 
LOG bo OY One- = 


„J the! Memoirs of 4 by of Sciences of Paris, 


WM. Beaume has given a deſcription of a mill to grind potatoes, _ 
and of the method of preparing ſtarch or flour from them, See Ez 3 
alſo the Repertory of Arts and Manufactures, No. 13, for June 


17955 in which is inſerted the manner recommended by him 


of preparing floor or March from e in the following PE 
| tranklation : 5 | | = 


Fe 6 In des to prepare . or en 1 3 any 


quantity of theſe roots may be taken, and ſoaked in a tub of 
water for about an hour; they are afterwards to have their 
fibres and ſhoots taken off, and then to be rubbed with a pretty 
ſtrong bruſh, that the earth, which is apt to lodge in the in- 
ceuqualities of their ſurface, may be entirely removed; as this is 
done they are to be waſhed, and thrown into another tub, full 
| of clean water. When the 8 which we mean to make 
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flour paſſes through with the water, and freſh 


pH Which is after this left in the ſieve, is comn = 
a8 uſeleſs; in this manner we rs 19 proce till ll e | 


Tt 1 7 1 
One-fourth of potatoes in the loaf renders | it 
equally pleaſant and wholeſome as if the 


whole were oF "wage" ; 1 * from in- 
F 0 dubitable 5 


6 a Y 
„ 


* 


aſe of, has ER thus treated, thoſe which are too TOE are to 
be cut into pieces about the 1 of eggs, and thrown i into the 


mill; that being already fixed in the oval tub, with the proper 
quantity of water; the handle is then turned round, and, as 


the potatoes are grated, they paſs out at the bottom of the mill. 


| Thie pulp which collects about the mill muſt be taken off, ren 


time to öäme, Vat a hae hp pro 4 85 aſide 3 in water. 

« When all the poratoes are d the whole df. ihe 0 
is to be collected i in a tub, and mixed up with a great quantity 
of clean water. At the ſame time, another tub, very clean, 


: is to be prepared, on the brim of Which are to be placed two 


wooden rails, to ſupport a hair ſieve, which muſt not be too 
fine, The pulp and water are to be thrown into the ſieve; the 


water are ſucceflively to be poured on the remaining pulp, till 
the Water runs through as clear as it is poured ir in. be. pulp, 


which were ground are wed.” e 
« The liquor hich has paſſed So.) «a ies, is ; turbid, 


and of a browniſh colour, on account of the extractive matter 
which i is diflolved in it ; it depoſits, in the ſpace of five or fix 
hours, the flour which was ſuſpended in it. When all the flour 
has ſettled to the bottom, the liquor is to be poured off, and 
thrown away, being uſeleſs ; a great quantity of very clean 
water is then to be poured upon the flour remaining at the 
; bottom of the tub, which is to be ſtirred up in the water, that | 
it n morg be walhed, and the whole i is to Rand: et till the day * 


f B | ny 
3 | 5 | 5 * 
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F dubitable experience. This was . che 

proportion of potatoes recommended by the = 

f late Dr F 8 1 have eaten a pleaſant 1 5 
„% 5 » | 


| following. The flour will then be found to have ſettled at the 
bottom of the tub; the water is again to be poured off as uſe- 
| lefs, the flour waſhed in a freſh quantity of pure water, and 
the mixture paſſed through a ſilk fieve, pretty fine, which will 
retain any ſmall quantity of pulp which may have paſſed through 
the hair fieve. The whole muſt once more be ſuffered to ſtand 
quiet till the flour is entirely ſettled ; if the water above it is 
perfectly clear and colourleſs, the flour has been ſaffciently | 
5 waſhed; but, if the water has any ſenſible appearance either 
EDGES of colour or of taſte, the flour muſt be again waſhed, as it is 
abſolutely. neceſſary Ng none of the extradlive: matter _ 
Po fered to remain. 
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7 When t the 0 is ſufficiently waſhed, it may be taken out 
pl the tub with a wooden ſpoon; it is to be placed upon wicker 
frames covered with paper, and dried, properly defended from 
duſt. When it is thoroughly dry, it is to be paſſed through a 
lll ſieve, that, if any clotted lumps ſhould have been formed, 
they may be divided. It is to be n in glaſs Mun, lapped 
: with 8 81 * 
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1 N. B. Almoſt al the — . potatoes ! is to ed bongke 
1 contains a ſmall quantity of ſand, which i is perceived between 
1 the teeth: it is owing to the potatoes not having been properly 

| waſhed; for the ſand, which lodges in the knobs and wrinkles 


of theſe roots, is not always eaſy to get out. The operation 
Tt of cleaning potatoes, although ſimple in appearance, requires 
ae great deal of care and attention: the ſame obſervation may 
i 3 be mage . the care 6 to procure the flour of a 


bid" made of 8055 uad tles as! AG 
| ; and -wheat- flour. The Board of Controul 
has publiſhed the following receipt; © Chooſe 


— 


55M robs * of 8 ic is, 05 PHT Ke] per- 
= pr white; but, to obtain it in that ſtate, it muſt be tho- 
roughly ſeparated; by ſufficient waſhing; from all extraQtive 
matter; It muſt alſo be made in very clean veſſels, and in 
ſuch as are not capable of e communicating any thing to it. 
Veſſels of earthen or ſtone ware would be the moſt convenient, 
but ſuch veſſels cannot be ufed for operations on a large ſcale ; | 
we are, therefore, obliged to employ wooden tubs, and we 
- ſhould; as much poſſible, make uſe of none but ſuch as are 
made of white wood; oak-wood' tubs, or caſks, never fail to 
communicate to the four more or leſs colour; unleſs they happen 
to be exhauſted of their extractibe matter, by having been 90 8 
= . and for a * . of ime) ee of water. 


ny — the mill i is ; plunged into water, while | it is EY it is 
not much diſpoſed to be clogged; it is, however, proper to 
remove, from time to time, the maſs of ground potatoes which 
is collected under it, We may, if we chuſe it, waſh the pulp 


as ſoon as it is ground ; for this putpoſe, we muſt put it into 
the hair ſieve, as it comes from the mill, and pour a ſufficient + 


quantity of water upon it to ſeparate the flour from i it. What 
remains in the fieve is the fleſhy pulp of the root, deprived of 
the ſediment alfeady ſpoken of. This pulp is very nouriſhing ; 


it may be boiled in water, and uſed as food for animals. The 


manner of employing it is an object which deſerves ſome con- 
fideration, barem e > eos a is ee ** ahi, 

| ne] my 5 | 
"ZAR Thi alt Satan of hs . which i 18 ii I means ak 

of the hair lieve, is very convenient, as ad it we quickly get 

| e: EF 7 3 a 0 | WT MW” rid 
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the hoſt nat ſort of potatoes, boil 1 


ſtrain them well through a very coarſe ſieve 
of hair, or a very fine one of wire, in ſuch a 
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5 Oey pounds of wheaten flour; of this 
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mixture make and ſet the dough exactly in 
5 the ſame manner as if the whole were wheaten 
flour. This quantity will make nine loaves 
of about five pounds each in the dough; and 
when baked about two hours will produce 


following receipt of Dr. Fothergill, is copied 
verbatim: IT ake two or three pounde 


e 


„ - 


| you would make, boil them as in the com- 
mon way for uſe; take the ſkin off, and, 
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Nee 2 ” Fs 


TE 
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nnd of a great quantity of pulp ; if a little of it mould paſs 
| through the ſieve, it ſettles after the flour, conſequently falls 


— 


* 


ſkin them; take twelve pounds, break and 


manner as to reduce the roots as nearly as 
poſſible to a ſtate of flour; mix it well with 


forty- two pounds of excellent bread. in 


of potatoes, according to the ſize of the loaf 


whilſt warm, bruiſe them with A ſpoon, or 
a clean hand does better; put them into k 


on the ſurface of it, and gives it a dirty colour; but that is 
of no conſequence, for, as it is more groſs than the flour, it is 91 
eaſily ſeparated from it by the filk _"”y of which we have | 


"_ ſpoken,” . ee 


dim or ub he befole the fire, to let 
the moiſture evaporate, ſtirring them fre- 


_ quently that no part grow hard ; when dry, 
-take them up and rub them as fine as poſſible 


between the hands; then take three parts of 0 


flour and one part of the prepared potatoes 5 
lor equal quantities of each will make good 
bread) and, with water and yeaſt, make it, as 


uſual, into bread: . It looks as fine as wheaten _ 


| bread, and taſtes agreeably ; 4-40 will keep 


moiſt near a week, and ſhould not be cut till . 


it is full a day old, other wiſe it will not 
appear ſufficiently baked, becauſe of the moil- 
ture which the potatoes give it. Never cut 
potatoes in ſlices with a knife, either raw 1 
boiled, break or bruiſe them with che hand or 5 
. or ER wall not be bolt. FI... 


i is of the ORE counties 57 Eng- 
land, it is cuſtomary in ſeveral families to 
make pies of ſtandard dough, and to fill the wy 
inſide with ſliced or maſhed potatoes, and a 
 hayer of bacon, or "ONE" Toy” meat; l when 1 
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will baked | it affords wholeſome food, and is, 
perhaps, the n hitherto uſed. 


12 8 
: v% 


A friend of mine kay informed n me o f the 


experience he has had in his own family, of 
dt en pl Pies, in N | 


ton. were "ads. into a pie, e one pound 0 


and a half of wheat-flour ; this Pie, with eight 8 
ounces. and a quarter of bread, dined eight 


perſons fully ; whilſt three pounds three quar- 


ters of mutton. roaſted, with two pounds one 
- ounce of bread, dined only five of the fame 
perſons; which proves, that baking pies is 
cheaper way of uſing meat than roaſting, and ES 

which, at this time, is of great importance, 
as it conſymes leſs flour, 


21: would alſo 1 to every family 


5 who ſeriouſly wiſhes to mitigate the diſtreſſes 
of the poor, to ſuſpend the conſumption. of 

bread. one day in the week, except at break 
: faſt, * and ſubſtitare de boiled or roaſted 


po- 
For young people, and indeed in general, ſome prepa- 
den of milk would be more e . tea and bread and 
| . 8 | butter. 


'F 25 * 
potatoes. Tf every. perſon will not ſubmit 
to this trivial ſacrifice, or others deem that a 
few individual examples are inadequate to any 
benefit of the community at large, let ſuch 
remember that of the ſmalleſt atoms maſſes of 
the greateſt bulk are compoſed. And oh! 
thou, who piouſly feeleſt for human miſery, 
if thou art not enabled to extend thy light 
and warmth afar off, thy little embers of 

charity may cheriſh and. revive ſome ſtarving 5 

palſied hand; and if, by thy ſingle ſacrifice 

of the conſumption of bread one day in the 5 8 
week, thou ſhalt be the means of keeping 
alive one helpleſs infant, thou only doeſt a 


= portion of thy duties towards God and thy 


fellow-creatures, . = 
butter. Mü pez is eel to milk FM that is, 
equal quantities of milk and water, boiled up with a little oat- 
meal; this breaks the viſcidity of the milk, and is, perhaps, 
ceeaſier digeſted than milk alone. Oatmeal alſo affords a warmer 
nouriſhment than wheat - flour, and generally agrees with weak 
ſtomachs. Rice likewiſe with milk is a good ſubſtitute for 
| wheaten-bread, and, by way of variety, might be taken inſtead 
of ery le not Oy at breakfaſt, but likewiſe at ſupper. : 


4 „ "Various 5 5 means might conduce 1 to leſſen the price of ES 
f meat, and of proviſions in general. Were each family to live 
one day in each week without animal food, the conſumption of 
it would of courſe, be one · ſeventh leſs in the year, and 1 it ou . 
W probably, proportionably e ,, 
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"The following letter i is ſo applicable to the 
| fubjett of this tract, that I annex it, as con- 


taining hints SEE, of further inveſtigation, 


# 


4 SETTIEIL p, ; 
n of the 1 Month, 1795. 85 


al «  Efteemed Friend, 


WY tay received thy kind favolt of I 3th - 


current, and, according to thy deſire, as ſoon 


as conveniency would allow, I procured a 
buſhel of potatoes ; when the dirt was waſhed 
off they weighed 754d. avoirdupois weight; 


theſe were peeled with a knife; the peelings 


weighed 1 lb. the potatoes were then reduced 
to a pulp upon a bread grater, and then put 
into a hair ſieve, and the fecula waſhed out 
by frequent effuſions of clear water into a 


tub, having a quantity of water previouſly 


put into the tub for the fecula to fall through. 


This purification was ſeveral times repeated, 


till the water came off colourleſs, or nearly 170 
ſo; there remained in the ſieve a ſubſtance 


which would not paſs with the water; weigh- 


10g 2olb. 1 had one pound of this, cruſhed , 


f betwixt two ſtones very fine, and it then 
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is) . 
ielged Galle. of fecula when VOY "This 1 
have ſent for thy infpe&tion ; it is not of ſo 
f good : a colour as the other, which I think was 
owing to the ſtones not being ſo well cleaned | 
As they might have been; one of my young 
1 did it c when 11 Was not aware of i it. 4 


* 
* % 


as Fache it "hy be Ven Wallet | 
that when the fecula came out of the laſt 

waſhing, to my ſurprize it was of a bad 
colour, which was owing to ſomething having 
paſſed the ſieve which ſhould not; but on 

mixing it with juſt as much water as was 5 
ſufficient to ſuſpend it, it ſoon cleared itſelf 5 
of the greateſt part of the impurities, forming 5 


A thin ſtratum on the top, and ſome little of | 
the heavieſt particles a thin ſtratum at the 


bottom; when theſe were pared off the 
_ reſt was of a beautiful white; I purified theſe 

. Parings in the ſame way; and when the whole 
was dried it weighed 61b. 140z. avoirdupois, 
which with Oxiſs. multiplied by twenty, 
makes what might have been produced from 5 
the whole reſiduum, viz. 230 ſcruples, and 5 
reckoning 21 ſeruples An ounce avoirdupois, 15 
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is ſomething more than 10 0. which! in all i is 


7lb. 80z. of ſtarch per buſhel. 1 am informed 


by a perſon much accuſtomed to the growth 


of potatoes, that an acre of good land, well 
managed, will generally yield . 300 buſhels, 
and would make 20 ewt. 1 quarter of ſtarch, 
as appears from this experiment. An acre of 


good land, on the average, I am informed, 


Yields 30 buſhels of wheat, and if very good 6 
grain and well dreſſed, will weigh about 


63lb. 3 viz. 14 ſtones per load, each load „ 
3 buſhels; the produce of the whole 30 


; buſhels then i 1s 17 cwt. 2 quarters; how much 
ſtarch this will yield, I am not able to learn, 
but moſt likely that may cafily be come at 
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Allow the ſtraw for 


Tar 


5 The following Table 


ſhews the wk of / 


_ cultivating. an agre of * * * wheat 


and ee 


An acre of land, from _ beſt 
information, I find, when the | 
work is hired no N for 


n under: 


| 7 1175 1 . 


Fallowingg 2 180 


8 Manure 4 40 
One load of ſeeds bi 25 


average price 4 


Ploughing and ſowing-0 5+ 0 


Reaping e 0 
One year's rent ae 15 0 
taxes, ſuppoſe . 9: 


e 


£ 11 150 9 e 


je. 5 


. N . 


authority, appears to colt, 
when cultivated for 8 5 1 
* * 3 


4 


[ences 4 lands, SR ih 
| including plough- 17 2 0 
ing and ſetting . J 


| Setts, 30 buſhels, atis.1 10 0 


| Manure... . . 4 10 0 . 


at the cloſe of the 
year, at pd load ; 
Rent - M 2 10 0 


. . 
1 


. 


. 1 0 


2 If an Act of Parliament were made for the 


entire prohibition of the uſe of wheat for 
making ftarch, it might be attended with the 
greateſt benefits, as there are thouſands of 
acres in ſome parts of this country where 
wheat can never be grown to perfection, and 


where good pen; * * raiſed; and 
. _ 


** 


Wy 


1 T . 
* GY 1 ta 4 Fr 
— ADs «,, . A RS >” CO Natit. a4 EN "p 2 r . 
a 4 


1 | : 
7 * 
a Fi? 28 ö 


theſe ſituations, being moſtly mountainous, 
are beſt calculated for erecting mills for the 


extraction of potatoe-ſtarch, the fprings being 
ſtrong enough often to turn a ſmall wheel, 


It appears to me that it would be the beſt 
way to have a ſmall machine made to cruſh! 


the potatoes effeQually, and make Ke ex- 


periment on a larger ſcale, to come to the 

proper knowledge of the quantity of fecula 
yielded from a given quantity of potatoes. If 
any one ſhould think it worth their while to 

purſue | theſe reſearches, it might be proper to 


have ſomething like a cyder mill, bya ſtone 
running on edge in a circular trough, having 
a hole in its ſide to fix a ſieve or fine riddle 


in to let the fecula through ; which may be : 


| done by a ſmall tube diſcharging a continual 


gentle ſtream of Water into the trough, to be 
ſtopped by a cock at pleaſure. The ſieve wil! 
want clearing, which may be done with a 


bruſh fixed to the ſtone which turns, round ; 


:the fecula being carried forward are to be 15 


* 
*% 


dee note page 8. 


waſhed 


and exceedingly clear for waſhing the fecula.# 
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* Into. the tub through. poten fave, by 

a cock over it, and ſo forth, till it is clear 
and pure, and then dried i in flat bottomed ; 
= baſkets covered with <P, WP; Hugg.) in a 
_ five with a gentle heat. 3 Tag 


1 believe that potatoes 'S not all ied 
an exact quantity; 3 ſeveral experiments have 
yielded 1 more in proportion chan theſe. | © 


ber Thou deſiredſt to know what uſe could be 
made of the refuſe in feeding Pigs, &c. I gave 
the peelings and the matter which was left in 


0 the fieve to a perſon who boiled them, and _ 
= gave them to a pig, but, not being accuſtomed 


to this kind of food, it would not eat it with- 
out the addition of a few grains, which made 
it go down very well. But, perhaps, the beſt 
method would be to ctuſh all the refuſe, and 
diſſolve the fecula with boiling water, to which, 
adding a ſmall quantity of an infuſion of malt, 
or ſome ſaccharine ſubſtance, ferment with 
yeaſt for the diſtillation of vinous ſpirit. The 
coloured water from the firſt waſhing is con- 
ſiderably thickened, and ſhould be uſed to ; 
extraRt the fecula from the refule. 


« Ther 


ES 


w There! is a a alhiths 1 in uſe at- Ackwotit 
5 School for peeling potatoes, which probably 
0 would be an uſeful addition to a potatoe-ſtarch 
manufactory. It conſiſts of a bucket, whoſe 
Dh ſides are lined with rolled iron, tinned and 
punched like a bread grater, in the middle 
whereof i is placed a wooden cylinder, which 
1s covered with the ſame kind of grater; there 


00 is a ſpace betwixt the cylinder and the ſides 


of the bucket, ſufficient to allow ſeveral po- | 
tatoes to lie by the ſide of one another; this 
being nearly filled with the roots, water is 0 
added, and covered up, when the cylinder is 


& turned round, and i in ſome time the ſkins are 


: found floating i in the water, 
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HE ſeareity of grain, and particularly | of : 

1 Wheat, at the preſent- time, has given 

riſe to the uſe of various ſubſtitutes, and to 

the publication of ſeveral eſſays, deſigned to 
prevent or leſſen the threatened ſcarcity, The 
ſubſtitutes moſt generally adopted, have been 

rice or potatoes. The former is too expen- 

five for. the community at large, but What 
ever quantity of it is conſumed in the place 
of heat - bread, affords a ſaving of the io, 

p for the nouriſhment of the poor. The water 
in which the rice has been boiled, anſwers 
: every purpoſe of ſtarch, and, in this point of 
: view, is alſo a ſaving in the conſumption of 
, wheat, by precluding che uſe of ſtarch de 
funk doe nid; ihe Feels Kr 
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In 28 he ever, i we except rye, 


oats, and barley, which are at this time ſcarge 

and dear, the potatoe affords the moſt pleaſant 7 
. and cheap ſubſtitute hitherto made uſe of in 
this country. In favour of its wholeſom 3 — 


much has been publiſhed in Shakeſpeare, 


Forſter, + Gerard, | the Philoſophical Tran- 
5 ſactions, and in numerous diſtinct eſſays; of - 
the latter, Parmentier's is perhaps the moſt. 
- intereſting, which gained the prize propoſed | 
by the Ac 5 
appeared in 1780, eonſiderably anlarged and 
N improv d, under the title of “ Recherches 
ſur les vegetaux nouriſſants qt 
de diſette, c. This was tranſlated by a 
reſpectable phyſician in Lor 
for Murray in Pleet-ſtroet, in-th 
nnr. quot 


demy of Beſangon, in 1 777, and 
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fophi cal deductions, the ſtron ng - and 1 >; 
face of a filter Kingdom, „ whole Poor io 
” chiefly fed by it it, and where g giants are almoſt 


wil 


3 excluſively national, would afford irrefig ae 
2 of the nütritive quality of this root, 5 


have read. of Poliſh dwarks and Engliſh | 


dwarf, but! am Fu, wg with : ah im- 


# 
«wh 4&4 6 1 ot 


8 ot th them a from Ireland. 


pan mentier, aſter chemically analyzing EY 


Vegetable, and explainitig its different gon 5 
ſlituent] parts, deſcribes the proceſs of making 925 
arch, faleb, and ſago from i it, the laſt of which | 

is better known here by ſago powder, I ſhall, 

: however, only quote. from him his proceks 4 
for makin ing bread, and likewiſe leaven when 187 
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u „ Fake any quantity of potatoch,.. well | 3 


i Z Sued and bruiſed, mix them with the - 
24 leaven prepared the evening before in the 
= uſual way, with the whole of the flour de- 
7 1 for making the 1 ſo chat one 
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| half may ron of pulp of potatoes and kaif 
of flour; z knead the whole with the neceſſary 
= quantity of warm water ; when the dough | 
is ſufficiently prepared, put it into the oven, 
9 taking care not to heat it ſo much as uſual, 
nor to ſhut it up fo ſoon, and to leave it 
| longer i in: without this eſſential precaution, 8 

the cruſt of the bread would be hard and 

N ſhort, 1 while the inſide would have too much 
moiſture, and not be ſoaked enough. 


« Whenever it is propoſed ie to mix Potatoes 
with the dough of different grains, either to 
fave a part, or to improve the bread, theſe 5 
roots ſhould be reduced into the form of 

2 Slutinous paſte; becauſe, i in this ſtate, they 

give tenacity to the flour of ſmall grain, : 

Hehe are always deficient i in \ this reſpect,” w” 


* LEAVEN of POTATOES. 


K Mix half a pound of puly of potatoes with 
an equal quantity of the ſtarch of this root, and 
x four ounces of boiling water; ſet the mixture 
. A warm place: in forty-eight hours a fight Hh 
vinous s ſmell thould be exhaled d from it; and 
r bo bo ntl SO 
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| So a Feeſki. portion of 3 PA and 
water, ſhould be added; and the maſs again 
.expoſed to the: lame temperature for the ſame 
ſpace of time: this operation ſhould yet be re- 
-peated a third time. The paſte thus gradually 
e bur et be conſidered as a firſt leaven. 


1 +a the evening dilute this firſt e 
with Warm Water, mix equal quantities of 
ſtarch and pulp, in the proportion of one 
half of the dough; fo that for every twenty 
pounds of dough, ten of leaven muſt be pre- 
pared. When the mixture 3 is exactly made, 
put it in a baſket, , or leave! it in the kneading | 


tub al Il night, raking e care to cover it t well, % 
: and th keep it Warm till morning. 5 


| 18. 
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4 ny The tedious and ae Pepino | 
0 che firſt ſt leaven will be avoided after the 
lürſt baking, becauſe a piece of the e 


pies be ſet aſide a and _ | "05s = 4 wid i W - | 5 
4x 3 1 | Ev . 55 e 188 25 
Of the publications, of che preſent. ye ar, a 


| very important, one is by chat accurate 3 


| miſt Dr, Pearſon, who was: requeſted, by the 5 


Board ol Keen Fo, to inquire into on, | 
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"compoſition, or parts, ak e the W 


root conſiſts; and particularly to aſcertain the 
proportion and nature of the watery part. | 
He concludes with Parmentier, with recom- 


mending it as highly: nutritious, and, like 
him, as capable of making ſago, ſaleb, &c. 


But, contrary to the declaration of -Parmengier, - | 
he ſays, „The art of fermenting Potatoe- 'S 
meal into bread, in place of wheat, has not 
8 yet been diſcovered. ad Parmentier, however, 


aſſerts, in chapter 4th, ” That from yarious : 


and repeated trials, the potatoe, which hither- 
to (anno 1777 hath not been converted into 
Y well-raiſed bread, withqut the mixture of 5 


at leaſt an 137 8 of ſome Hopr, may 2 
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pany aſſiſtance.” 1 imagine; Wi bea 5 
Dr. Pe: 


earlon, nor the Board of Agriculture, 
had ſeen this he Rs rm. ace of Monſ. 


Parmentier. e ad hag e 
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That excellent ws Henk magiſtrate, ' 


Colquhoun, eſq. has juſt publiſhed, * * Ufeful a 
Suggeſtions favourable to the Comfort of che 2 
85 labouring People, &c. But although to this 
1 5 ay, as well as to others written to ſerve the 


com- | 


4 
9 


community, ke has not prefixed his ne 


8 the ſoups recommended by him, as affording 


W with ſome onions, pepper, and faſt, "Stir it 
= frequently, and when the potatoes are 0 5 


he his politely permitted me to avail niyfelf | 
of his ſuggeſtions; and, under this liberty, 1 
ſhall annex the manner of preparing ſome of 


much nouriſhment nn, at a EY 


pO.” Th 


* 1 bs. 


5 POTATOR x SOUP: 


polls] Soinp-? is. cage by n OR 


LY five pounds of the coarſeſt parts of beef or 
mutton, or even part of a bullock 8 head, in 


ten quarts of water till half done; then pare 1 


the ſkin from the potatoes, and put a quan- 


tity in the ſtew- pan with the meat, ßer 


- © it 3 


ſufficiently, it will be found a very excellent 
diſh. If a few bones of beef are added, it 
will make the E richer, and a e 
quantity will be 
ſeaſoned with the 'onions and pe 


per, ment 


extremely well along will — part of tlie 


potatoes which remain whole, and do not 
mix with the ſoup; and, in this way, a moſt” 
in 0... oy 


3 


K 5 


6 38 0 9 
comfortable meal for a large family is ob- 
tained, without uſing any bread at all. 
What is called the ſticking of the beef, which» 
u rich and full of gravy, is the beſt meat for 

| this kind * ſoup, becauſe. there is no bone * 


2 


n. pf this beef ally 4 2d. Fg * 
pound, but at * it will be 
„ ent en 22 1 6 

Bones to a 7 ſoup. — 2. 4 

RD . 24lb. of potatoes may now be beugt 
for: the price of a quartern | loaf of _ 
| bread, (which weighs Alb. 52 02). 
and they will ſoon be much 1 

0 cheaper. The coſt will be another Oy 0 

it! A bunch of onions will colt, if good 
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1 This diſh will ROE a F en b 
8 5 even a plentiful and wholeſome dinner 
cdoa family of ten or twelve perſons, including 
|. children, at che expenſe of 35d. for each. It 
| will fill the ſtomach with what will be found 
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both palatable: FR enn n it will ; 
prevent that deſire for large quantities of por- 


ter, which. always become neceſſary. when- the 
ſame ſum is expended in a dinner of baked 
meat, or of bacon and bread, Which 1 1s not 
ſo wholeſome, leaves the ſtomach empty, 
creates a thirſt, and does not convey. half x 7 
nouriſhment; ; and, in point, ot weig ght of 
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food, the proportion for the ſame money 1 is 
conſiderably above four-fold in favour of the 1 5 | 
potatoe ſoup and meat; a circumſlance* wall 
worth attending to by the. middling, as well 


a2 the lower ranks in life—eſpecially where 
= there i is a a number of children, 3 


* 
* 


This ace 18 made with a view to. 


the preſent high prices of meat and vege - 


tables.—In' a ſhort time, potatoes will be at, „ 


or under, one farthing a pound, and onions 
will be much cheaper and better, fo as. to 
15 afford a greater quantity, and thereby make 5 
= the diſh more ſavory. Beef will alſo be 
cheaper, ſo that in place of 34d. a family ; 
_— fie well at t 2d. or r 240, a bea 
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"This diſh, | when well 8 is, = al others, 
| 1 „ , Owe ey 
5 the moſt favory, EN , palatable, and nutritious. 
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that can be conceived, | = admits almoſt of a. 
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mixture of every kind of vegetable that, can, 


fly tier ar gr nt 


be procyred throughout the, year, and it o can 
not be ſaid to be ever. out of ſeaſon... The, 


3X7 "JF9-+ „ Wii r | 
e parſley, common. greens, ca cab 


1 bages, turnips, carrots, peaſe, beans, collards, 
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= - and brocoli, according t. to the ſeaſon, conſtantly 
wa. 3 to one rule homer er, that whatever 
it | re 09n N. | 1 7 4 

|| other herbs are uſed, onions or leeks, and 
pParſley if it can be had, muſt form a part of 
-d ingredients, and the ſoup, may be made 


thick or. thin, accordir ng to the taſte. of, the W 
perſon who uſes. it. The clod and tick 


== of the bullock makes che beſt, barley. broth, ; 


| erect gen 
da may lb, ee much bythe, 
= addition of beef or marrow wb bones, . Mutton, , 


| | 5 is Frequently uſed ir in this kind. of ſoup, but 
1 | B 

5 it does Bot make it ſo rich or ſo ) good as beef, 
'Y which may be uſed } in larger or fmaller er quant: 


i according to eircumſtances. A tea- 
SE - cupful e of barley | is ſufficient for a large, family. 
EA . What 


( 43. * 
What, is called pearl barley aan: 


a, larger. ſort, which does not coſt: half ſo 
_— money, and may he e at be 7 
* a e or ated . 115 


= * = rule for making ner 11 


re . of'» water, £4 ur at * 
beef with bones, four. ounces. of. barley; 
and ſo in proportion for a larger; or 

ſmaller quantity. Stew the whole to- 

1 gether for two hours, then put in auch 
pot herbs and greens as may be ſuitable, 
to the ſeaſon, cut ſmall, with a proper 
quantity of ſalt, and let the whole boil 

until they are quite tender. If neceſſary, 

ſeum the fat, off that it may not be 

5 greaſy. There may be. more; or. leſs car- 

1 turnips, greens or peaſe, according | 
to the taſte of the parties; but; onions 

dr leeks, according to the ſeaſon, muſt _ 

not be omitted, as it TO the foup an 1 
8 excellent flavour, . „ 
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wholeſome, where there are a number of” 
children. : s | 2 5 N BIS 15 PEPE 5 . OT; 


the moſt generous ſubſcriptions for the relief 


affording them cheap and nutritious food in 
vrhich have been printed, and ſince diſtributed 


in ſeveral diſtricts of che 175 1 have: + 226 
| ſumed 1 to e here,” . 


; Without Weid or r beer, and with very little Ry, 


be eaten Aſter wird with the boiled meat, 
makes an excellent meal, extremely good and 


The prbfent ſcarcity. has not only excited 


of the poor, among all the higher ranks of 5 
the community, but like wife propoſals for 


wh” CHEAP FOOD, 


meat; and as healthy as can be obtained 5 
from wheat or barley, however prepared ; | 
and cheaper than when corn ». at the 
"OVER 1 YONer 3 pare a | | 


Rrcripr Ea 
Take half a pound of WY mutton, or 
pork; cut it into ſmall pieces; half a pint of 
Peas 8 three fliced turnips, and chree Potatoes 
cut 


1 £ * 1 — W - [Ia 
{ . ke 5 i WM 5 G TIRE of? SI; ox des LSE” as n n e 
y r . n ar . F 
CC E JV ccc 
N 1 fy CORO * 5 355 N e . 
d ra BAT BE Sr YE wes rn YN a ES, IE Hr 


; ö Ry 
a. 1 0 1 
« ; ** * 


cut very mall 4 ma bnien or two, or a few : 


leeks; put to them three quarts and one pint 


of water. Let it boil gently on a ſlow fire 
about two hours and a half, then thicken it 402 


with a quarter of a pound of ground rice, 


and half a quarter of a pound of oatmeal. (or : 


* quarter of a pound e of oatmeal and no rice). 


Boil it for a quarter of an hour after che ; 


thickening is put in, ſtirring: it all the time; 
then ſeaſon it with falt, pepper, 52 pounded 
ginger, * to FIG taſte, 195 
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Ik: turni ps or potatoes are not to be had, 5 


carrots, parſnips, or Jeruſalem artichokes, or 55 
1 any garden- ſtuff, will do, 0 This well boiled 
is not unpleaſant, and is very nouriſhing. As 


= ee is, Gi 1 r. e wb in the boiling, it 
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| Receier II. 


Take two pounds of beef, toe} or pack, "= 
out of the tub (or of hung-beef refreſhed in. | 


four perſons, 
cha bread or drink; * nor r will it  coft ee, 


| water), cut into very ſmall bits, and put it 


W irito a pot with fix quarts of water, letting it 
boil on a flow fire near three hours (or flew 
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it till it is tender) 
of a pound of carrots. or parſnips, with half a 


wholeſome. and well re 


ſupport, for a: walk livin: a family, without 
broad or Hl 


32 r 


1 
Then put to it a quarter 


pound of turnips, all ſliced ſmall, and ſome- 


times inſtead of theſe, a few potatoes ſliced 


(or. Jeruſalem artichokes), then ſome. greens 
may be added; according to ame an 
as cabbage, celery, ſpinage, 


wiſe two ounces of onions. or lacks (hie 
may be omitted if diſliked), the whole thiek· 
ened with about a pint of oatmeal (or a quart 
if intended to be very thick) theſe muſt be 
well boiled together, : 


and ſeaſoned with pep- 
food; and- will- 
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Any kind of meal, or French barley walhell, 
or garden broad beans, Will make a good 
ſhift. Pounded rice, or ſplit peas, will thicken” 


better and cheaper than oatmeal, as leſs rice 
will ſerve. VV 
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Take fo ur a, FO bee | (onions, if 
agreeable, three quarters of a pound) 1 turnips 


two pounds, rice one pound and a half, par- 
* Bot nos 


7 
; { . + 1 a A 1 N ET. a * 1 * 1 — 
4 2 a > ; ry TI” ; ? * a - N 


” 
F 
* 
8 
* * 
* 
4 y 
9 
Ls N 
* Re . 
Wh, 
1 
Ne 3 
5 
ox hes 
2 
RET 
> 1 
29 
5 
n : 
. u*; 
bY - 
14 4 
— 
3 
dz 
[i L 
n 
. 
8 7 8% 
8 
2 by 
1 
I 3 
Le; 
i 27.9: 
= 
1 + 
A +: 
1 1 
8 
9 5 
8 2 
ITE? 
Pay 
Eg 
. 
6 
Sgt 
* 
* 
* 
3s 
i, 
* 
* 
1 . J 
w_ 
x 
+, 
RS) 
* * 
7 
re 
2 
8 
£3 
5 a 
LS 
n 
* 
e 
1 At, 
1 
n 
ve) Af 
„ 
ASI” 
{SP 
"= Fa, 
HR... . 
1 
pr -_ 
CP 
2 
EOS ; 
9 
LOWE 
RA $i, 
LT ee, 
1 BS 
os 
LI 
oo og 
n 
2 12 . 
2 * 
4 a a> 
#728 
2 77 
8 a7 
EET : 
EA 
1 >, 
BY Fas Xe 
33 . 
Bug : 
aw * * 
Wy 44 
3 
ei 
23 $7.56 : 
=; (2 
3 
l 
n 
3 * . 10 
SF * 
IRE 
ti b Ti 
* B33 
ok 
8 
n 
3 
"te To 
5 
KALE 6 
Gow 4 32 
3 
2 
n 
A” * 
Bal 
1 - 
. 
>. * 4 
13 5 
n 
1 
333 
A Ef 
1 
3 
1 
. 
ROOTS : 
A 2 
n 
Ae. 
7 25 
£4 
3 
2 2 
2 
N 
2 : 
NY oct 
3, 
52 
5 LE 
1 
r 
PF 
„ 
7 
Ws 
KISS 
; * 
* EY 
1 
SF ; 
{ +4 
Fa” 
8 $ 
"4 * 
2 "ber 
1. 5 
Aa 
5 
2 
N 
7 5 
"4 
es 
Las 
* 
ps 
2 
1 
RY 
FACE L 
LY 
4.4 
* 
7 
K 
=, 
8 
* - + 
3 " 
1 
8 
1927 
751 
T2. 
"SET. 
KO 
2 
* "> 
5 
1 
* 5, 
— 
7 0 
2 
Mo 
* 
. j 
05 
* 
8 
7 
5 175 
72 
Pty 


yo 
Me 
* 
Tl 
SF 
Sw 
* 
— 
Nos, nga 
15 
XS 
22 
bY 
4 
. 
o 


ices, and after it has boiled for ſome time, 
| let: it be minced ſmall. The turnips (and 
| onions infuſed). and ſweet herbs may be 

minced. before they are put into the pot. Let 


enen es) 
one leck, four or * five liced vides by bake Y 


« 4s ) e 


. fley, e and ſavory, of each a large kad : 
ful, pepper and ſalt in a fit proportion, water 


the whole boil together . age _ . 


e on e nw . 


Scͤcaree two . wil Fo aha in- 1— 5 
boiling, and the reſt will ſerve about eighteen 
= 1. n or drink, 0 


— . Where ging, the FO par- 


ticulars in theſe Me receipts being put into 


a large pot, may be ſtewed together all-night 


in an oven; and the next day may be 2 
for a quarter of an hour, with an addition of 


ſome oatmeal, e or ee arti⸗ 5 


chokes or ne, E265 
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Or ake » ſhank af beef, RN: of water, 
(or a quart of blue 
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heated than uſual, See appendix, page 37. 
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Put potatoes in a net into a: ſkillet: witl 
cold water. Hang it at a diſtance over the 
tire, ſo that they may not boil; until they be- 
come ſoft; then ſkin” and maſh them, and 
mix them with their weight of flour; 
yeaſt, and ſalt a ſufficient quantity, and a 
little warm Water. Knead it up as other 
dough. Lay it a little while before the fire 
to riſe, then bake it in a verk, hot oven.“ 
Flour! of rice, or barley-meal, may be uſed 
Inſtead of wheat flour. A few. a or 
miſeeds may be added occaſionally. 2 
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To make'B 
TO eight quarts of boiling 
hin of treacle, a quarte of an ounce: of 
ginger, and two bay leaves. Let theſe boil 
for a quarter of an hour, then cool and work 
it with yeaſt the ſame as other Heere amor | 
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| Take" one buſhel of malt, with as much 
1 water and hops as if two buſhels of malt were 
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lowed; put e i of "NY coarſeſt 


brown ſugar into the wort while boiling. 


This is very pleaſant, is as ſtrong, and 
will keep as long without being ſour or flat, 
as if two buſhels of malt N bar WW 


To ks YEAST. : 


 Thicken two quarts of water with four | 

= ounces of fine flour; boil it for half an hour 
then ſweeten it with three ounces of begs . 
= ſugar, not the browneſt. When almoſt cold, 
pour jit upon four ſpoonfuls of yeaſt into an 
earthen j jar, deep enough for the yeaſt to riſe: f 
ſhake it well together, and place it for a day 
near a fire; then pour off the thin liquor at 
top; ſhake the remainder, and e it Mw 5 


for uſe. 


TY is proper to . it N a Gann 


To preſerve it, ſet it in a cool cellar, or hang 

it ſome depth i in a well. Keep always ſome _ 
i of this, enough to make the next quantity _ 
W that is wanted. As it is not quite ſo ſtrong 
as yeaſt from ale uſually is, put ſomewhat . 5 5 


more than four ſpoonfuls of this, for e 
new 1 
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